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2016 FOUNDERS 
SELECT SYRAH
HARVEST DATE:  OCTOBER 12, 2016 AGING: 15 MONTHS 
ALCOHOL: 12.8 % STYLE: DRY RED WINE 
SUGAR CONTENT: 3.4 G/L STORAGE: FRENCH & AMERICAN OAK

2016 was an extraordinary year in Niagara, among one of the best we have seen. The climate 
was warm and dry, which stressed the grapevines and delivered extremely ripe fruit. These 
conditions led to a stellar harvest of our signtature grape, Syrah. This Founder’s Select Syrah 
is a wine club exclusive offering. The wine showcases true varietal characteristics that can be 
compared to some of the best Syrahs being produced in the Northern Rhône Valley in France.

WINEMAKER NOTES:
This wine is hand picked from our Terraced Vineyard and Proprietors Block estate vines, with 
6.3% Viognier for co-fermentation.  The hot, dry summer of 2016 produced small, intense 
clusters of grapes. The grapes were beautifully ripened and had a subdued level of acidity that 
showed promise for making a complex and fruitful Syrah. Once crushed and put into open-top 
fermentation tanks, the grapes were inoculated with select strains of yeast. The fermentation was 
maintained at low temperatures to promote the development of fruit-driven aromatic characteristics. 
Pump overs were conducted two to three times daily.  After sitting on the skins and fermenting for 
18 days, only free run wine was gently racked from the grape skins and divided into a selection of new 
and old barrels for 15 months of aging in French and American Oak. Free run wine is the best part 
of the vintage, as it never goes through a press. This means it never gets to extract harsh tannins from 
seeds during pressing. The wine was reassembled and filtered for bottling in the Spring of 2018.

TASTING NOTES:
This Syrah is spicy and savoury.  The nose has hints of rich black peppercorn, bay leaf and 
jammy dark fruits. The complexity of the oak aging is present on the nose and helps to develop 
the palate’s luxurious profile. Dark fruits linger on the palate and leave a smooth, bold and 
pleasing finish.

FOOD PAIRING:
This Syrah is very versatile. Whether you want to analyze the complexities of the profile 
and drink on its own, or relax with something delicious, this wine is perfect for any 
time. When pairing it with food, we suggest rich meats with good fat content. Duck legs, 
charcuterie or spinach frittata all make excellent matches. Cellar up until 2026.

2016 F.S. SYRAH
REGULAR PRICE - $49.95 per bottle

CLUB PRICE - $44.95 per bottle
FOUNDERS HOLIDAY PRICE - $39.95 

SPECIAL OFFER ENDS JAN. 1, 2022
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2013 TERRACE 
VINEYARD SYRAH
HARVEST DATE:  OCTOBER 26, 2013 AGING: 12 MONTHS 
ALCOHOL: 12.6 % STYLE: DRY RED WINE 
SUGAR CONTENT: 3.8 G/L STORAGE: FRENCH & AMERICAN OAK

WINEMAKING NOTES:
2013 was a year of high-quality, bountiful grapes showing a great balance of fruit-forward traits 
and acid. Weather conditions provided a long growing season promoting slow ripening, with 
little pressure from Mother Nature to pick grapes that had ripened too quickly, thus producing 
a traditional Côte-Rôtie style Syrah with 7% Viognier grapes for co-fermentation. This small 
batch wine of 14 barrels was fermented in small lots to allow for careful monitoring and 
direction. Gentle punch-downs were conducted two to three times daily during fermentation 
to extract tannins without aggressive harshness. During processing, the temperature was 
closely monitored to achieve a balance between colour, tannin and fruit flavours. The result 
is a wine with a concentration of aromas, yet elegant and smooth on the palate. This award 
winning wine was aged in French & American oak barrels for 12 months prior to bottling to 
add greater complexity and round out its plush texture. Drink now or cellar up to 2022.

TASTING NOTES:
 “Roasted herbs, sandalwood and red berry fruit aromas on the nose; this dishes up a  
fruit-forward river of sweet, ripe mulberry and red cherry mingling with soft spice and wisps of 
chalky/minerality on the palate and infusing the lingering aftertaste. Medium bodied and nicely 
textured, great structure supported from ripe, fine-grained tannin, persistent fruit, the balance of a 
prima ballerina, interest, complexity and charm. 5 stars.” 

- Vic Harradine, www.winecurrent.com

RECOGNITION:
The 2013 Terraced Vineyard Syrah took home a Silver Medal at the 2016 Syrah Du Monde. 
Syrah Du Monde is the only international Syrah competition in the world, bringing together 
wines from all regions. Its ambition is therefore to highlight Syrah/Shiraz wines from across 
the globe each year by presenting medals that are reliable and thus representative.

2013 T.V. SYRAH
REGULAR PRICE - $79.95 per bottle

CLUB PRICE - $74.95 per bottle
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CHRISTMAS AT KACABA
WINE PAIRINGS WITH TRADTIONAL DISHES

2017 RESERVE PINOT NOIR
TRY IT WITH TURKEY WITH CRANBERRY 

SAUCE, STUFFING, AND GRAVY.

2018 RESERVE SYRAH
TRY IT WITH SMOKED HAM

2018 RESERVE CAB SAUV
TRY IT WITH ROAST BEEF

2018 RESERVE CAB FRANC
TRY IT WITH RACK OF LAMB

2017 CAB SAUV ICE WINE
TRY IT HOLIDAY FRUIT CAKE

2020 JENNIFER’S PINOT GRIS
TRY IT WITH GREEN BEANS

2018 OAK AGED CHARDONNAY
TRY IT WITH SQUASH AND CARROTS

2017 BARREL FERMENTED 
CHARDONNAY

TRY IT WITH MASHED POTATOES

CLUB PRICE - $44.95 per bottle

CLUB PRICE - $49.95 per bottle

CLUB PRICE - $44.95 per bottle

CLUB PRICE - $44.95 per bottle

CLUB PRICE - $35.95 per bottle

CLUB PRICE - $29.95 per bottle

CLUB PRICE - $17.95 per bottle

CLUB PRICE - $35.95 per bottle
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VEGAN FRIENDLY 

FOUNDERS SELECT SYRAH
ONE POT MUSHROOM STEW

INGREDIENTS
1 medium onion (finely diced)

4 cloves garlic

1 teaspoon extra virgin olive oil

¼ cup red wine

1 tablespoon rice flour

1 tablespoon tomato paste

1 medium tomato (finely diced)

1 tablespoon sage (chopped)

1 tablespoon rosemary (chopped)

1 tablespoon thyme (chopped)

16 oz mushrooms of your choice (sliced)

2 teaspoon soy sauce

1 cup vegetable stock

Salt and ground black pepper to taste

2 tablespoon parsley (chopped)

DIRECTIONS

Heat the oil in a saucepan. Add the onions and garlic with a pinch of salt and some ground black pepper and saute until the 
onions start to soften, about 3-4 minutes.

Add the wine to the pot, if using, and saute until there is no visible liquid left, about 3-4 minutes.

Add the rice flour and stir for a couple of minutes. If the flour begins to stick to the bottom, scrape it up with the ladle.

Add the tomato paste, stir it in, and then add tomatoes. Let the tomatoes cook down for another 2-3 minutes.

Add the herbs, mix well, then add the mushrooms. Saute for a couple of minutes until the mushrooms begin to express their juices, 
then add the soy sauce, vegetable stock, and season as needed with ground black pepper and salt.

Let the mixture come to a boil and continue to cook for a couple of minutes. If it looks too dry, add more stock, a little at a time. 
I like this stew rather thick, but you can think it out according to your taste.

Garnish with parsley and serve hot over pasta, rice, or with crusty bread.
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FOUNDERS SELECT SYRAH
8 PEPPER GLAZED DUCK LEGS

INGREDIENTS
4 duck legs

4 tsp sea salt

1 whole head of garlic, peeled

1 piece of ginger (1 inch), peeled

½ cup maple syrup

2 Tbsp 8 Pepper blend, cracked

3 Tbsp balsamic vinegar

1 Tbsp soy sauce

DIRECTIONS

Rub duck legs with salt. Place skin side down, in a pan on medium-low heat. Cover and cook for 15 minutes.

Remove cover. The duck should begin to brown and render fat. Turn legs and add whole head of garlic and ginger. Cover and 

cook for another 15 minutes.

Turn duck over every 15 to 20 minutes. Adjust heat if necessary.

When legs are tender (after 1-1¼ hours of cooking), place on a plate. Pour all the fat into a bowl and set aside for other uses (you 

can use when cooking pan-fried potatoes, a great accompaniment to this dish.)

Raise heat to high, pour maple syrup and add 8 pepper blend to the pan. Reduce syrup until it begins to froth and caramelize. 

Add vinegar and soy sauce (Pay attention to the occasional splattering from the pan.) Lower heat and return duck legs to the pan, 

turning regulary so as to coat them thoroughly with spice caramel. Serve.

TO PLACE ANY ORDERS FOR HOLIDAY PRESENTS OR CORPORATE GIF TS, 
CONTACT FOUNDERS CLUB LIAISON EMMA WOOLFREY.

EMMA@KACABA.COM


